
Barolo DOCG
Region:                   Piedmont
Classification:     DOCG
Area:                        Eleven municipalities in the Langhe hills,
                   southwest of the town of Alba.

D’AQUINOD’AQUINO

Headquarters:
1850 Business Center Drive

Duarte, CA 91010-2901
Tel: (626) 359-1988
Fax: (626) 358-6387
wine@daquino.com

Las Vegas, NV:
Tel: (702) 736-7145
Fax: (702) 750-0763
vegas@daquino.com

Mexico, D.F.:
Tel: 5 281 8330
Fax: 5 282 1070

Mexico@daquino.com

Roma, Italy:
Tel: +39 06 504 3331
Fax: +39 06 519 1743

fabrizior@daquino.com

13266-022414

20 Foot Container:    750 Cases
40 Foot Container: 1,170 Cases
Bottle Style: ELITE
Case UPC Code: 0-82308-92014-3
Bottle UPC Code: 0-82308-02014-0
Pallet Configuration: 15 x 4 = 60 / 15 x 5 = 75
Case Cube: 0.92 cu. ft. (26.05 cm³)
Case Weight: 37 lbs. (16.60 kg)

Case Dimensions: 13” x 9.50” x 13”
 (33 x 24 x 33 cm)

Size: 12/750 ml

Specifications:

Temperature: 64˚ - 68˚ Fahrenheit, 18˚ - 20˚ Celsius

Food:  Enhanced roast game and nature cheeses.

Aging:  24 months in French oak.

Alcohol: 14%

Aroma:  The aroma of Barolo wine reminds of ripe strawberries, roses, violets, tar,
  and truffles. Barolos may have a wide range of complex aromas, including
  dried fruit, damsons, licorice, camphor, tobacco, herbs, etc.

Taste:  High acidity which helps to bring out the flavor.
  Herbs, Smokey and anise. Long pleasant finish.

Type:  Still wine

Description: Barolo is the most aristocratic wine of Piedmont. The king
  of the red wines, Barolo is known as a noble Italian wine.
  This special red wine is produced from Nebbiolo grapes.

Color:  Red

Description:

D'Aquino Italian Importing Co., Inc.

www.daquino.com


